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Keripik simulasi terbuat dari bahan baku yang ditepungkan dan melalui 
proses pengadonan. Keripik simulasi menjadi salah satu makanan ringan yang 
digemari oleh anak-anak. Akan tetapi, keripik simulasi yang ada di pasaran 
mengandung protein yang rendah sehingga kurang baik bagi pertumbuhan. Oleh 
karena itu, diperlukan alternatif bahan baku sumber protein untuk keripik 
simulasi, seperti tepung kedelai dan ikan nila.  
Tujuan penelitian ini adalah untuk mengetahui karakteristik fisik, kimia, 
dan sensoris, serta untuk mementukan formula sumber protein, juga untuk 
mengetahui formula terbaik dari keripik simulasi. Rancangan percobaan yang 
digunakan yaitu Rancangan Acak Lengkap dengan satu faktor, yaitu variasi 
perbandingan antara tepung kedelai dan ikan nila. Perbandingan tepung kedelai 
dan ikan nila yang digunakan dalam penelitian ini yaitu 40:60 (F1), 50:50 (F2), 
dan 60:40 (F3). Data yang diperoleh diuji secara statistik dengan metode one way 
ANOVA. Jika menunjukkan hasil yang signifikan maka dilanjutkan dengan 
analisis Duncan’s Multiple Range Test (DMRT) dengan tingkat signifikansi 5%. 
Hasil penelitian menunjukkan bahwa gaya tekan maksimum terendah 
terdapat pada F1. Perbedaan formula tidak berpengaruh pada kadar abu, protein, 
karbohidrat basis kering, dan asam lemak bebas. Keripik simulasi F3 memiliki 
kadar air dan lemak tertinggi serta mempunyai kandungan abu dan karbohidrat 
basis basah paling rendah. Hasil uji sensoris menunjukkan bahwa perbedaan 
formula tidak berpengaruh pada parameter kenampakan, aroma, tekstur, dan 
overall. Keripik simulasi F1 merupakan formula yang paling disukai panelis 
untuk parameter warna dan rasa. Ketiga formula telah memenuhi syarat sebagai 
sumber protein dengan nilai rata-rata 22 gram per 100 gram produk. Formula 
terbaik berdasarkan sifat fisik, kimia, dan sensoris adalah F1 dengan nilai gaya 
tekan maksimal 1671 gf, kadar air 1,99%bb, abu 5,58%bk, lemak 30,84%bk, 




Kata kunci: keripik simulasi, tepung kedelai, ikan nila, protein 
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PHYSICAL, CHEMICAL, AND SENSORY CHARACTERISTICS OF 
SIMULATED CHIPS WITH SOY FLOUR (Glycine max) AND NILE 
TILAPIA (Oreochromis niloticus) AS PROTEIN SOURCE SNACK 
 






Simulated chips were made from dough of raw material’s flour. Simulated 
chips were one of children’s favorite snacks. But, simulated chips which are sold 
in market contain less protein so it is poor for the growth. Therefore, alternative 
food ingredients as source of protein for simulated chips were required, such as 
soy flour and nile tilapia. 
The aims of this research were to find out physical, chemical, and sensory 
characteristics of simulated chips, also to determine protein source formula and 
the best formula of simulated chips. Experimental design using in this research 
was Completely Randomized Design (CRD) with one factor, that was ratio 
variation of soy flour and nile tilapia. The ratio of soy flour and nile tilapia that 
was used in this research were 40:60 (F1), 50:50 (F2), and 60:40 (F3). Obtained 
data were analized statistically by one way ANOVA method. If it showed 
significant results then it was continued with Duncan’s Multiple Range Test 
(DMRT) at 5% significance level.  
Results of this research showed that F1 was the formula with lowest 
maximum compression force value. The difference formulas were not affected the 
ash, protein, dry basic carbohydrate, and free fatty acid content. The highest 
moisture and fat content, also the lowest ash and wet basic carbohydrate content 
were found in simulated chips F3. The difference formulas were not affected the 
appearance, aroma, texture, and overall parameters. Simulated chips F1 was the 
most preferred by panelists in color and taste parameters. All of formulas were 
qualified as protein source with average value 22 grams per 100 grams product. 
The best formula based on physical, chemical, and sensory characteristics was F1 
with maximum compression force value 1671 gfs, moisture content 1,99%wb, ash 
content 5,58%db, fat content 30,84%db, protein content 22,85%db, carbohydrate 
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